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Introduction: A group of 8 Armenian honey producers were led on atour of Bulgarian
honey production enterprisesin August 2004, with specid emphasis on organic honey
production. Tour leaders were William Lord and Arsen Poghosyan.

Bulgarian Honey Sector

Production:  There are 35 to 40,000 people involved in the beekeeping sector in Bulgaria
Most producers have 25-40 hives, though there isagrowing sector of large commercia
beekeepers (1000+ hives) dong the Danube River. Inagood year Bulgaria produces
15,000 tons of honey, 75% of which isexported. Primary export markets are the EU and
the Middle East (5:1 ratio). High qudity honey goesto the EU where sandards are very
high and lower quaity honey is directed esewhere. Approximately 20 companies are
processing and sdlling honey on the interna and export market. Bulgaria has an
internationa reputation as a producer of high quality honey.

Didributiont There are no state owned honey production or processing entitiesin
Bulgaria. Most of the honey is produced by small beekeepers. Many processors have
developed informal relationships with loca beekeeping supply deders that have direct
contact with small beekeepers. Typicaly, processors with export orders contact local
deders specifying the quantity of honey needed, floral source, and price. The loca
dedler contacts the beekeepers, beekeepers ddliver honey to the dedler, from whom the
processor collects the consolidated order. The dealer may provide credit for the
beekeeper in the spring to finance the summer crop, the principa and interest being paid
with part of the honey crop. The problem with this sysem isinability to trace honey
back to the origind producer.

Quadlity control: Bulgariaisin the EU pre-accesson SAPARD (Special Accesson
Programme for Agriculture and Rurd Development) program with atarget of full EU
membership in 2007. According to the SAPARD program description “Food safety hasa
high priority in the EU. Food safety plays an important role in the accession preparations.
The candidate countries need to ensure that they apply al food safety rules and that they
have in place the appropriate control mechanisms.”
(Www.http://europa.eu.int/comm/enlargement/fag2.htm#Agriculture).

Honey processors visited by the Armenian delegation were in the process of adopting
HACCP (Hazard Analysis and Critica Control Points) and SO 9001 (International
Organization for Standardization) standards. Bulgarian regulations have been adopted to
reflect EU standards and are included in the Training and Study Tour document as
attachment 1.  To meet sringent EU standards beekeepers will need to use only
registered drugs and chemicas for treatment of bee diseases, avoid contamination of
honey by proper storage, and provide documentation so honey can be traced back to the
producer in the event of problems. Standard honey storage containersin usein Bulgaria
are 24 kg food grade tins with large tops (see attachment 2). Bulk storageisin 300 kg
food grade barrels (see attachment 3).
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Bulgarian laboratories are adle to certify physical and chemica properties of honey, but
outside (primarily German), internationally recognized 1SO certified laboratories are used
to test for antibiotic and miticide resdues as well as C4 sugar adulteration. (C4 plants are
corn (maize), sugar cane, and sugar beets; sources of processed sugar.) (It should be
noted that Armeniadready has SO certified Ex-Lab, that can conduct the same analyses
required by EU standards.) Samples are taken from 6-7 ton lots by taking individud
samples from each 24 kg tin, homogenizing to form a composite, with 250 gram jars of
the composite being seded and shipped to the laboratory. Average prices for
physica/chemica tests are $375, and $625 for antibiotic/sugar tests.

Organic Honey in Bulgaria

Production: There are gpproximately 15 organic honey producersin Bulgariain 2004.
Bulgarian organic beekeepers use integrated pest management to control honey bee pests
and diseases. In particular, the varroa mite is controlled by a combination of drone brood
trgpping (immeature drone brood is destroyed, killing mites) and use of a organic fumigant
composed of 5 grams of menthol and 3 grams of thymol gpplied on an absorbent sponge
that is placed in the hive. The menthol/thymol sponge gives 90% varroa control.
(Armenian beekeepers have been taught the principles and practices of honey bee IPM.)
Producers are organized into the Association of Organic Beekeepers, an NGO with an
educationa misson, and the Bakan BioHoney Cooperative for marketing. Organic
production in 2004 is estimated to be between 10 and 30 tons. Organic honey production
is regulated under Regulation # 35 of the Bulgarian Beekeeping Act (Appendix 1, pg. 9)
and is based on EU Directive 209/91.

Cetification: Organic certification is under development in Bulgariain 2004. The
Bulgarian organic certification agency is SGS Bulgaria. All organic certification that has
been carried out in Bulgariathus far has been by agencies outsde of Bulgaria. Thisis
due to the fact that Bulgaria doesn’'t have alocd organic certifying body accredited by a
third party internationally recognized organization. In addition, the country of destination
for export usudly requires the product to be certified by its own certification agency and
standards, which usudly costs much more than thet of alocal certifying body. Four
different outsde agencies (Greek, Canadian, Itaian, Swiss) are certifying Bulgarian
organic products &t this time. These companies have branchesin Bulgaria but use a
foreign license for certification.

Codt for domestic organic certification in Bulgaria (SGS Bulgaria) is$312 - $500 per
year. For foreign certification, costs are at least $1250 plus expenses. Professor Karov,
head of SGS Bulgaria, suggests that the best approach for organic honey certification is
to form aunion or association to split the cost of certification among the members, which
is the approach being taken by the Bulgarian Association of Organic Beekeepers. Given
the smilar Stuation of Armenian producers, the same modd could be used in Armenia
for this purpose.
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Organic Honey Sdes. Noncertified organic honey isbeing sold in Bulgariaas
“ecologicd” honey. The organic law in Bulgaria says that only organically certified
products can be sold in the markets as organic and bear the name “biologica” on the
labels. Therefore, most of beekeepers used the word “ecologica” on their labels, before
they can afford to apply for organic certification. One processor noted that of his 6 honey
product lines, biologica honey was the fourth best sdller in Bulgarian markets. Severa
large beekeepers and processors are in the early stages of organic certification and plan
on Hling ceartified “biologica” honey on the domestic and export markets for a

premium. The consensus was that the targeted markets are the EU and the US as wdll as
EU and American tourigts in Bulgaria

Commercial Activity

Veterinary Drug Supply and Regulation: Dueto its pre-accession tatus, Bulgarian
agricultura producers may only use plant and animd protection products that are
certified by the EU.  The Armenian beekeeping del egation met with Dr. lvan Panchev
and Dr. Filip Stanchev of Primavet Sofia, LTD, which manufactures and supplies 95% of
the beekeeping medication market in Bulgaria. Primavet supplies afull range of sandard
beekeeping drugs and chemicals, and is developing products for certified organic
production. Primavet is interested in doing businessin Armeniaand iswilling to enter
discussions with appropriate agencies to enter the Armenian market.

Queen Breeding: The Armenian ddegation visited the Nationd Queen Breeding
Asociaion’s Queen Breeding Station in Plovdiv. The station is supported partidly by

the Bulgarian Ministry of Agriculture and partidly through private sdes of breeder

gueens. The gtation provides breeding stock to commercid queen producersin Bulgaria
and commercia queen producers are required to belong to the Queen Breeding
Association to produce and sdll queens. The queen breeding station provides breeding
stock to members and carries out quality control checks on commercia producers.
Queens are selected for productivity and disease resistance. Breeder queens sdll for $4.80
and commercid queen producers sall queensfor $6.00. In 2004 the station had produced
20,000 queens through late August.

Honey Prices 2004: Because of the EU ban on Chinese honey, prices for Bulgarian
honey in Europe have been good for the past two years. One small processor paid $2 per
kg in 2003, but is paying $1.25 per kg in 2004 based on recent news that Chinese honey
is being dlowed back in Europe. Kiro Kirov is averaging $10 per kg selling honey to
tourists on the Black Searesorts. One large processor isreceiving $2688 per ton for bulk
honey exported to Italy in 300 kg barrels.  Bulgarian honey processors expect a 40%
price premium for certified organic honey. Retail price premiumsin the US for organic
honey range from 30 to 45%. The wholesde and retail organic honey market isin the
early developmenta phase, though a 20-50% premium is common for organic productsin
generd.
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Governmental Affairsand Associations

Beekeeping Associations: Bulgaria has one nationd beekeeping association that charges
members a smal membership fee based on numbers of hives owned (eg. $3.75/50 hives).
There are many locd and regiond associations affiliated with the nationd association.
The mission of the association is education and representation of beekeeper interests with
the government. Thereisasmal professiona beekeepers association and and an
association of honey processors. The queen producers association referenced earlier is
more of acommercid/regulatory association. Associations play an activerolein
beekeeping policy and regulation development in Bulgaria. According to a Ministry of
Agriculture spokesperson “When big decisons are being made, the Minidry invitesal of
the associaions in to help make the decisons.” This policy closdy follows
recommendations of the EU Enlargement Programme.

Miningry of Agriculture The main god of the beekeeping section of the Bulgarian
Ministry of Agriculture (MoA) isto hdp the development of the beekeeping sector and to
help establish anational strategy for beekegping in Bulgaria  Regulation is achieved
through the Beekeeping Act and the Veterinary Act, both modeled on EU regulations.
The MOA is supporting beekeeping development with SAPARD funds with two
programs. 50% cost share of capita improvements and low interest loans (3%). Funds
are targeted towards rurd and mountainous regions, with minimum expenditures of

$1250 and a maximum of $250,000 per project. Funds may be used for apiary
development, bee hives, processing equipment and buildings, queens, storage, and
labeling. Many applications have been received for the SAPARD program. As of August
2004, 78 projects have been approved in beekeeping for $6,250,206. Of the 78 projects,
14 have been completed for an expenditure of $81,250.

Beekeeping extension programs are carried out in Bulgaria as a part of the University
research service. There are extenson offices and agentsin each of the 28 regions of
Bulgaria

The queen breeding gation in Plovid is being supported with SAPARD funds with the
god of eventud privatization of that project.

Representative Bulgarian Honey Producers and Processor s

Bilbo Bee and Honey, Vderi Tzikov, owner, Varna: Bilbo sdls 30 tons of honey per
year in consumer packsin grocery storesin the Varna (Black Sea) region. Bilbo sdls6
different products, including varieta honey, comb honey, pollen and royd jelly products.
Bilbo sdlls an organic honey as ‘ecologica’ honey, which is hisfourth best sdler. He
expects high profit margins from organic honey but prefers to sdll organic honey to
tourigsin Bulgaria rather than to ship it to the tourists home market.

Black Sea Bee Ranch, Kiro Kirov, Sunny Beach Bulgaria: Kiro specidizesin sdesto
tourists at Sunny Beach and Nessebar region of Bulgaria. He supplies 45 storesin the
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area and has honey standsin UNESCO World Heritage city of Nessebar. Kiro sdlls 25
different products including varietal honey, honey in ceramic honey pots (best sdller), as
well as pollen, propalis, and royd jelly products. He advertises on local access cable TV.
Kiro has a beekegping archeologica museum at his bee ranch, conducts apitherapy, and
serves (and sdls) honey products at the ranch, including honey citrus drinks and honey
wine.

Oberon-X Ltd, Sofia. Oberon isalarge industria food processor speciaizing in honey,
rice, and pulses. They process 20 tons of honey per month for domestic and export
market. Oberon packs honey under their own as well as private labels and exports in bulk
(300 kg barrels). They are inthe process of complying with HAACP regulations, and
perform physical and chemica qudity testsin an in-house |aboratory. Oberon uses
German and Itdian labs for additiona quality tests (antibiotics and chemicals).

Szf JSC, Sofia Szif isalarge verticaly integrated bee and honey company. They own
and operate gpproximately 5,000 hivesin Danube region of Bulgaria. Sizif manufactures
and slIsafull range of beekesping equipment. Sizif exports 1,000 tons of honey per
year, 60% in bulk (300 kg barrels) and 40% in wide range of consumer packs for the
domestic and export market under their own and private labels. They have an in-house
lab for physica and chemica tests and use German labs for antibiotics and sugar
andyds Szf isin the process of complying with HAACP and 10S 9001 regulations.
Sizif hasimplemented a beekeeper training program (now supported by SAPARD) to
train young people in professiona beekeeping in order to replace older, retiring
beekeepers with technicaly competent beekeepers who understand modern beekeeping
and internationd honey quality sandards.

(Exchangerate: $1 =1.6 Leva = € .80 Euro = 515 AMD Pricesquoted in U. Sdoallars)

Comparison of EU and US Organic Standards for Beekeeping and Honey

The objectives of organic farming include gpplication of production methods that do not
damage the environment, more respectful use of the countryside, concern for anima
welfare, and the production of high quality agricultural products. Both the EU and US
organic standards consider honey beesto be livestock. Federal laws supercede state laws
in the US while the EU condists of state governments, each of which can grant exceptions
to established EU regulations.

EU organic beekeeping regulation:  Part B of Annex | to Regulation (EEC) No. 2092/91
asamended on July 19, 1999 by Regulation (EC) No. 1804/1999 lays down minimum
rules for organic livestock production (http://europa.eu.int/eur-

ex/pri/en/oj/dat/1999/1 222/ 22219990824en00010028.pdf). The member states may
adopt gtricter rules (under article 12 of Regulation (EEC) No. 2092/91) concerning
animas and anima products produced on their territory. Part C of Annex | of Regulation
(EEC) No. 2092/91 specifically applies to beekeeping.
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US organic beekeeping requlation: The United States Department of Agriculture
(USDA) Agriculture Marketing Service (AMS) has established the Nationd Organic
Program (NOP). The National Organic Standards Board Apiculture Task Force has
published a set of draft rules for apiculture primarily under section B205.240. For afull
ligting of US organic standards see:  http://mww.ams.usda.gov/nop, Program Standards,
Regulatory Text Only.

EU organic import standards. “While organic standards have been set a the EU levd,
implementation and enforcement of the regulation is the responsibility of the individud
member states. This member state responsbility also extends to imports of organic
products. In order to import organic products, EU importers must work through their
designated member state authority to obtain an import authorization. These

authorizations are granted on a case-by- case bas's, subject to the member state's review of
two main dements

EThe organic sandards and inspection measures applied by the certifier of the product;
and
mThe certifier's compliance with EN 45011 or 1SO Guide 65

The importer must demondtrate that the product was produced according to standards
equivaent to the EU standard. 1n addition, the importer must provide evidence that the
certifier of the product has been accredited to EN 45011/1SO 65 by an authority
recognized by the member state. Individua member Sates may have different criteriafor
judging compliance with these requirements.”

(Http:/Mmww.usue be/AGRI/organic.html)

According to the USDA FAS GAIN Report No. E34025, on June 24, 2004 the European
Commission adopted the “European Action Plan for Organic Food and Farming” which,
among other steps, proposesto: “ Step up efforts to include third countriesin the
equivaency lig, incdluding on+the-pot assessments. Amend Regulation 2092/91,
replacing the current nationa derogation for imports by a new permanent system making
use of technica equivaency evauations by bodies assigned by the Community for that
purpose. This could include, following gppropriate consultations, developing asingle
and permanent Community list of ingpection bodies recognized as equivaent for their
activitiesin third countries not dready on the equivaence list. Continue to ensure that the
definition of equivaence with third countries takes into account the different climate and
farming conditions and the stage of development of organic farming in each country.
Upon entry into force of this system, offer al imported products access to the EU logo.”
(USDA GAIN Report NO. E34025)

US Organic Import Standards. According to the USDA NOP: “The Nationa Organic
Standards require dl agricultura products sold, labeled or represented as organic in the
United States be certified by aU.S. Department of Agriculture (USDA) accredited
certifying agent.
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However, in lieu of organic certification by a USDA accredited certifying agent,

imported organic agricultural products may be sold in the United Statesif they have been
certified and recognized through (1) a USDA recognition of conformity assessment or (2)
an equivaency determination.

Under the recognition of conformity assessment option, imported organic agricultura
product may be sold, labeled, or represented as organically produced if the product is
produced and handled to the Nationd Organic Standards and certified by an accredited
certifying agent recognized by USDA. Recognition of certifying agentswill be
determined by USDA, based upon the request of aforeign government, that the foreign
certifying agent's government is able to assess and accredit certifying agents as meeting
the requirements of the USDA Nationd Organic Program.

Imported organic agricultura product may aso be sold, labeled or represented as organic
when USDA has determined a foreign government’ s organic certification program to be
equivaent to that of the NOP. Equivaent means that USDA has determined that a
foreign government’ s technical requirements and conformity assessment system
adequately fulfills the objectives of the Organic Food Production Act and its
implementing regulaions. Determinations of equivalency are the most complex and time-
consuming types of import arrangements to establish.”

(http://mvwww.ams.usda.gov/nop/NOP/ Tradel ssues/importedorganic.html)

For purposes of comparison, organic standards are listed below with gpplication to EU
and US regulations.

Beekeeping and EU Regulaions US Regulations
Honey
CONVERSION
Minimum 1 year, with dl wax replaced, can add 1 year
conversion time 10% new hives per year if wax is
for beekeeping replaced
products
Origin of stock Not stated From continuous organic

or under organic
management for last

third of gestation
Stock genetics Disease resistant European breeds and Should be disease
local ecotypes resistant stock
Queen wing No No
clipping allowed
Queen Yes Yes
replacement
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allowed

Dronebrood Yes Yes

destruction

allowed

Site selection 3 km redius essentidly organic 3.2km

Site details Map of apiary and forage area Map of forage area,
water source, distance
from prohibited land
USES.

On-gite ingpections | Must dlow Must dlow

RECORD KEEPING

Organic plan Health passport required Yes

required

Maintain records Detailed accounts must be kept to Annualy, keep for 5

ensure traceability. years

I ngpections Required annualy Required for

certification
FEEDING

Only organic feed Y es — organic sugar, honey, or Y es— organic honey or

isallowed molasses. Records required. sugar

Timing of feeding Only between last honey harvest and 15 Cannot feed lessthan 30

days before first honey flow days before harvest
‘Split’ organicand | Yes, if separated Yes, if separated, co-
conventional mingling prevented

operation allowed

DISEASE PREVENTION AND TREATMENT

I's chemically Yes, only asalast resort under Only aslast resort to
synthesized veterinary supervison, then change save colony
allopathic wax, 1-year conversion period.
treatment allowed
Isallopathic or No No
antibiotic
preventive
treatment allowed
Are homeopathic Yes, fird line of treetment — seeligt of Yes—seelid of
and phyto- approved products approved products
therapeutic
treatment
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allowed?

Can hives be No No
allowed to die
from disease
EQUIPMENT
Must organicwax | Yes Yes
be used
Isplastic allowed No No
Paint Only “naturd” materids Oil based
Hive materials Natural materids Naturd meterids
Wax foundation Certified organic, ingpector can Certified organic
authorize non-organic wax during
converson period
PROCESSING
Equipment Heeting shall not exceed 45C, al food All food grade,
grade equipment document dl heeting of
honey, no high pressure
filtration
Cleaning and Seelig of gpproved products, guiddines Must follow Good
disinfection of follow HAACP closdly Manufacturing Process
equipment guiddines
Pest control Only gpproved materids— seeligt No chemicds, only
natura or mechanical
means
LABELING
Certificate and certifying authority, Must be 100% organic,
nationa organic symbol or EU organic may use USDA organic
symbol sed, or sed of certifying
agency
CERTIFICATION
Certification Yes Yes
required
Exemptions No Yes if sdeslessthan
allowed $5000 per year
Prohibitions Killing bees, use of synthetic repdlents Killing bees, use of
when taking honey synthetic repdlents

Hive management

Regeening is dlowed

Requeening is dlowed
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Hive movement Coordinate with regulatory authority. Document
Imports Only dlowed if third county has Must meet US standards
equivaent organic rules, lig of or equivaent
approved countriesis available. Imports
must be covered by certificate of in-
county agency, meet 1SO 65 standards
L ogos
USDA

3
|
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Strategy for Development of Armenian Organic Honey Sector

Short Term Strategy:  Produce certified organic honey in Armeniain 2005

Steps: 1. Identify honey producers who want to produce certified organic honey.
2. Sign contracts with ECOGL OBE to offiddly begin 1 year conversion
to organic status.
3. Work with ECOGLOBE to develop internationally recognized organic
beekeeping and honey production standards for Armenia.

3. ldentify markets (specific countries) for organic honey and determine
the organic standards required by the individua country.

4. Implement organic beekeeping practices that meet the standards of the
countriesidentified as the potentia markets, induding acquiring certified
organic disease and pest control products aswel as implementation of
proper storage and processing techniques.
5. Be prepared to perform chemica and physica analysis of honey to
certify that it meets standards and tolerances.

Mid-term Strategy: Expansion of Organic Honey Production and Marketing

Steps: 1. Form organic honey producer association for purposes of education,
group certification, and advocacy
2. Pursue independent organic certification for association.
3. Expand production and marketing or organic honey.
Long Term Strategy: Consolidate organic processing and marketing to achieve
economies of scale and sugtainability.

Steps: 1. Assst private honey processor with compliance with organic
processing requirements and market identification.
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Attachment 1. Training and Study Tour booklet provided by VOCA Consult

BEEKEEPING IN BULGARIA
1. INTRODUCTION
1.1 Regulatory framework

The regulatory framework of bee keeping, production and digtribution of bee products in

Bulgariaindudes

- Beekesping Act;

- Stock-breeding Act;

- Veeinary-medicd Activity Act;

- Foods Act;

- Regulaion for the requirements pertaining to bee honey designated for human use;

- Regulation No. 25 for the edablidment of maximum dlowable limits of resddud
substances in the formulation of veterinary-medica preparations of pharmacologicaly
active substances in the ingredients of veterinary-medicd preparaions in raw
materids and products of animd origin desgnated for human consumption;

- Regulation No. 30 for the prophylaxis of and fight against some infectious diseases on
bees;

- Regulation No. 35 for the biologica production of anima products and foods and
their labdling;

- Bulgarian State Standard (BSS) 2673/89 and Industry Standard for some bee products.

1.2 Functionsof bee keeping

Bee keeping practice brings to the front two functions.

PRODUCTION: Bee honey and bee products, queen-bees ? swarms of bees;
POLLINATION: pollination activities on wild and cultivated vegetaion - free of charge,
and pad in rae cases. It is scientificdly grounded that these activities have greater
economic importance than production of bee products and immeasurable importance for
the biologicd equilibrium in nature.

1.3 Organic beekeeping

Thisis an gpplication of bee keeping, which isaimed at:
MAXIMUM POSITIVE IMPACT on the environment — mainly via pollination of bees
and the activities of bee-keepers — afforesting, cultivation of deserted lands, production of
bee products, etc.;
MINIMUM NEGATIVE IMPACT on bee products — bee-keepers driving to make
pure bee products as closer to that bees make themsalves.

Combination of these two impacts forms the so-cdled PRINCIPLE OF
POSITIVE DISCRIMINATION in organic bee keeping [1]. The meaning of this
concept is bee-keepers activity to be as closest to what nature has created and developed
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over thousands of years. To make popular and employed the good practices for human life
and nature equilibrium and to discard or limit the harmful impacts on the qudity of bee
products.

1.4 Referencefor the production of quality bee products

The reference for qudity bee products arises from the fact that the bee-keeper voluntarily
agrees to respect these terms and conditions and to apply them in accordance with the
regulations in Bulgaia Find documentation of good bee keeping practice as regards
biologica bee keeping is conducted by a certifying organization in Bulgaria

15 Scope

The right to produce using the reference for the production of qudity and safe bee
products is vaid for the whole teritory of Bulgaria respecting the principle of territoria
continuity and fulfilling these terms and conditions

2. LEGAL FRAMEWORK OF BIOLOGICAL BEE KEEPING IN
BULGARIA

MINISTRY OF AGRICULTURE AND WOODS,
MINISTRY OF ENVIRONMENT AND WATERS
REGULATION ? 35/2001

for the biologica production of animals, anima products, and foodstuffs of anima origin
and their labding

Chapter VII

Bee keeping and bee products
Article 56. Wherever a producer has severa bee families on one territory, dl bee families
are bred in compliance with the rules for biologica production.

Article 57. (1) Bee honey and bee products are sold as produced in a biologicad manner if
only the rulesfor biological production are complied with within & least one year.
(2) During the preceding period the wax is changed pursuant to Article 72.

Article 58. (1) For sdlecting bee breeds, the producer takes into consderation the
accommodation of the breed to locad conditions, its viability and resstance to diseases
and enemies.

(2) For the sdlection as per paragraph 1 herein, the European breeds Apis melifera and
their loca ecotypes are preferred.

Article 59. (1) Bee families ae created by multiplication of the exising bee families or
addition of bee families from farms with biological production.
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(2) With regulatory permisson, the bee families in the fam, which are not bred in
compliance with this Regulation can undergo a trangtion period.

(3) Bee families in the farm with biological production can be renewed and recovered by
bee families from afarm with non-biologica production, wherever:

1. There are no bee families complying with the requrements of this Regulation;

2. There is high bee family mortdity due to hedth reasons or natura disagters in fams in
trangtion.

(4) Every year 10% of the bee families can be replaced by queenbees and bee families
originaing from the farm, which has not introduced the biologicd manner of production
provided that queen-bees and bee families are accommodated in beehives with honey-
combs of wax bases taken from biologica production. In this case no trangtion period is
required.

Article 60. (1) Apiaries are dtuated in regions with sufficient honey-yidding vegetation
asasource of natural nectar, honey-yielding dew and pollen and in proximity of weter.

(2) Within a radius of 3 km from the dte of the gpiary, the sources of nectar and pollen
there should consst of biologicaly produced vegetation or wild vegetation.

(3) Apiaries should be a sufficiently great distance from any source of possible pollution.

(4) The requirements as per paragraphs 1, 2, and 3 are not applicable to regions, where
blossoming is not possible or wherever bee families are not in active condition.

Article 61. (1) At the end of the production period, beehives must be left with reserves of
honey and pollen sufficient for feeding the bees throughout winter.

(@ Arificdd feeding of bee families is permitted wherever bechives survivd is
threetened due to unfavourable dimatic conditions. Artificid feeding is done by
biologicaly produced honey preferably of the same produce.

(3) The regulatory authority permits artificid feeding with biologicdly produced sugar
Syrup or sugar molasses, wherever honey crystalizes due to climatic reasons.

(4) Bee honey and bee product manufacturers keep diaries for the beehives entering data
about the type of food, dates, quantities and beehives wherever atificid feeding is
applied.

(5) For biologicd production the use of products other than those mentioned in
paragraphs 1, 2, and 3 is not permitted.

(6) Artificid feeding is only permitted between the last honey yidd collection and 15
days prior to the next period of nectar and honey-yielding dew collection.

Article 62. The following measures should be taken for the prophylaxis of bee diseases:

1. sdlecting productive and disease resistant bee breeds and lines,

2. gpplication of regular care of the bee families according to the season of the year by:

a) replacement of queen-bees, if required;

b) regular examinations of the bee families for early establishment of diseases;

¢) control of drone brood;

d) mantaning good hygienic and veterinary-sanitary condition of the gpiaries and
auxiliary premises thereto, as wdl as conducting regular prophylactic disnfecting and
disnfections of the bee-breeding equipment;
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€) dedtruction of contaminated materids and sources of infection, as well as conducting
find dignfectionsin duetime

f) regular replacement of wax honey-combs;

g reguar mantenance of sufficient number of honey-combs with honey and pollen in
the beehive;

h) putting away beehives for the winter with sufficient quantities of honey and pollen for
the normd bee families passng of the winter.

Article 63. Upon finding contagious or paragtic disease of bee families, the owner should
ensure veterinary-medica trestment, whereas in case of contagious disease treatment
should be combined with apiary quarantine.

Article 64. (1) For treetment of biologicad production the following veterinary-medica
preparations should be used:

1. phyto-thergpeutic drugs (herbal extracts and essences excluding antibiotics);

2. homeopathic drugs (herba, animd, or minerd);

(2) Wherever the drugs as per paragraph 1 are inefficient for the fight againgt diseases
and paradtes and there is a threat for bee family perishing, the veterinary doctor applies
chemically syntheszed dlopathic veterinary-medical products and antibiotics.

(3) Use of chemicdly syntheszed dlopathic veterinary-medica preparations and
antibiotics for disease prophylaxisis prohibited.

(4) after the use of chemicaly syntheszed dlopathic veterinary-medicad preparations dl
wax honey-combs are replaced by new wax based frames originating from the biologica
production farm and the treasted bee families are subjected to a trangtion period of one
year.

(5) The requirement as per paragraph 4 herein does not apply to treatment of bee families
with formic acid, acetic acid, oxalic acid, and menthol, thymol, eucayptol or camphor in
case of Varroajacobsoni parasite contamination.

Article 65. (1) Apialy owner must have hedth passport, where the veterinary doctor
enters the following data:

1. diagnosis,

2. type of the applied veterinay-medicd preparaion induding liging its
pharmacologicaly active ingredients;

3. dose of the applied preparation;

4. method of application;

5. quarantine period of the applied preparation;

(2) Data as per paragraph 1 is declared before the regulatory authority prior to the
submission of bees and bee products on the market as produced by biological method.

Article 66. In the occurrence of extreme dtuation in the region on the territory of which
the gpiary is dtuated, the mandatory measures for prophylaxis and disease dimination
pursuant to the Veterinary Medica Activity Act should be applied.

Article 67. It is prohibited to:
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1. kill beesin bee-combs as a method for production of honey and other bee products;
2. clip the wings of queen-bees and other crippling of bees;,
3. use of synthetic repdlents during honey extraction operations.

Article 68. (1) It is permitted to kill the old queen-bee whet it is to be replaced by a new
one.
(2) it is permitted to kill the mae generation in order to limit Varroa jacobsoni infection.

Article 69. Any move of the apiary should be co-ordinated with the regulatory authority.

Article 70. The producer should enter in the diary as per article 61 paragraph 4 any action
of taking combs out and extracting the honey.

Article 71. (1) Beehives and honey production equipment are made mainly from natura
materias, which do not present risks of contamination of environment and bee products.
(2) Only naturd products such as propolis, wax, and vegetable oils are used in beehives.

Article 72. (1) Bee wax from the biologica farm is used for new foundations.

(2) In case of new housng or during the trangtion period the regulatory authority may
permit the use of wax, which is not obtained in biologica production provided that there
is no biologicaly produced bee wax on the market and under the condition that the wax is
derived from wax unsedlings.

Article 73. It is prohibited to extract honey from honey-combs containing brood.

Article 74. Only the preparations lised in Appendix No. 6 should be used for the
protection of frames, beehives, and honey-combs from pests.

Article 75. Physicd manipulations with spray and direct flame are permitted.

Article 76. Cleaning and dignfecting of materids plant, equipment, ingruments and
preparations used in bee keeping is performed with the preparations listed in Appendix
No. 5.

APPENDICES
Appendix No. 5to Regulation 35/2001

Products permitted for use in cleaning and disinfecting of premises and indalations (e.g.
equipment, instruments, vessal's and devices)

1. Potassum and sodium soap;
2. Water and steam;
3. Limewater
4. Lime
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5. Quicklime

6. Sodium hypochloride (e.g. bleaching solution);

7. Caudtic soda;

8. Potash (potassium carbonate);

9. Hydrogen peroxide;

10. Natura plant essences;

11. Citric, peracetic, formic, lactic, oxalic and acetic acid;
12. Alcohals (eg. spirit);

13. Nitric acid (dairy farm equipment);

14. Phosphoric acid (dairy farm equipment);

15. Formaldehyde;

16. Preparations for cleaning and disinfecting of animal udder and milking equipment
Sodium carbonate,

Appendix No. 6 to Regulation 35/2001

Products for fighting insects and other pestsin stock- breeding plant and equipment

Name Description, conditions of use

Bee wax In fruit-growing during engrafting

Lecithin Fungicide. Permitted for use only after
conducting biologica study and regigtration
in the country

Extract (water solution) of Nicotiana Insecticide. Permitted for use only after
tabacum. conducting biologicad study and registration
in the country.

Vegetable ails (mainly mint, pine, cumin) Insecticide, acaricide, fungicide and
germination inhibitor. Permitted for use only
after conducting biologica study and
regidration in the country.

Chrysantemum cinerariagfolium extract Insecticide. Permitted for use only after
conducting biologica study and regigtration
in the country. The necessity is recognized by
the regulatory authority.

Quassia amara extract Insecticide with repelent action. Permitted
for use only after conducting biologica study
and regigration in the country.
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Extracts of Derris spp., Lonchocarpus spp.,

Terphrosia spp.

Insecticide. Permitted for use only after
conducting biological study and regigtration
in the country. The necessity is recognized by
the regulatory authority.

Preparations based on Bacillus thuringiens's

Only if not genetically modified.

Preparations based on granulous virus

Permitted for use only after conducting
biologicd study and regidration in the
country. Only if not geneticaly modified

Diammonia phosphate

Attractant. For meshes.

Pheromones

Attractant. For sexud disorientation. Only in
meshes and dispensers.

Copper in the form of cupric hydroxide,
cupric oxychloride, cupric sulphate and
cupric oxide

Fungicide. Only until 31 March 2002. The
necessity is recognized by the regulatory
authority.

Potassium soap (soft soap)

Insecticide.

Sulphur-lime solution

Fungicide, acaricide, insecticide. The
necessity isrecognized by the regulatory
authority.

Paretfin ails

Insecticide, acaricide.

Minegd ails

Insecticide, fungicide. Only for fruit cultures,
vineyards, olive trees and tropica cultures.
Only until 31 March 2002. The necessity is
recognized by the regulatory authority.

Potass um permanganate

Fungicide, bactericide. Only for fruit cultures,
vineyards and olive trees.

Quartz sand Repellent.

Sulphur Fungicide, acaricide, repellent.
Apiay Diay

- Biologicd apiary diary

- Quarantine gpiary diary

Farm Diary for produced bee products

Accounting kit
- Book of expenses of biologica apiary;,

- Book of income from sales of bee products.
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Declaration for location, scope and hedlth condition of the production unit (apiary)
- For regidration of biologica gpiary in converson

- Annua dedlardtion for active biologicd apiary

- Dedadtion and itinerary for practicing mobile bee kegping

TECHNOLOGY OF BIOLOGICAL BEE KEEPING

Biologicad bee keeping is bee kesping which is practiced in compliance with the

conditions of biologicd production in gock-breeding. The reference for biologica

production can be used by any bee-keeper who:

- Has submitted an gpplication with the certification organization for the control during
the trangtion of the gpiary and in the process of producing bee products,

- voluntarily respects the requirements of there terms and conditions and the legd
framework for biologica bee keeping in Bulgaria;

- Respectsthe plan for control of his own production (bee keeping).

These terms and conditions and the requirements for biological bee keeping

determine the framework of the technology for biological bee keeping in Bulgaria,

which is conformable to the specific conditions in the country and the requirements

of the legal regulations.

1 PRODUCTION UNIT. ORIGIN. PERIOD OF CONVERSI ON.

= Bee-keegper who is willing to practice biologicd bee keeping in one or more of his
goiaies, should file an application and a declaration (item 7.6) in his sdected
cetification organization and the regiond divison of the Sate Veterinary Medica
Service (SVMS). This declaration evidences the concrete existence of the production unit

(apiary).

It contains the location of dationary beehives, locations for passng the winter, locations

for mobile bee keeping, locations of quarantine apiary. The declaration filed with the

SVMS permits the determination of identification (registration) number of the gpiary and

beehives.

= the production unit (gpiary) only conssts of the declared bee families,

= the origin of the gpiary can be of:

- multiplication of bee familiesin an exiging biologicd epiary;

- acquistion of bee swvarms or hives under the conditions set forth heregfter;

= development of bee familiesin the apiary is carried out by:

multiplication of existing biologicd bee families

acquigtion of other biologica bee families outsde the production unit (documented);

- naked swarms, swarms on biologicad frames or in conventionad beehives (in this case
the rules for one-year converson should apply).

period of conversion:
for naked swarms — the life time of the bees (about 34 weeks), as from the moment
of therr arrivd in the gpiary;

20
When citing or using information contained in this report, please give recognition to
USAID and the DAI-ASME Project



- for swarms on frames — up to one year provided that the frames are renewed during
thisyear;

- for conventiona beehives — one year provided that the frames and wax are renewed
during this yesr;

- converson duration becomes zero if the bee-keeper totally changes the woodwork
and the wax bases for al beehives under the terms and conditions of this technology.

The products produced by beehives in a period of converson (trangtion) should not avall
of the reference for biologica bee keeping (they are not biologica). They should be listed
in the produce of the apiary - Appendix 7.7.

2 REGION OF BEE KEEPING. FEEDING THE BEES.

= honey-yidding region:

- the gpiary should be dtuated in a region of organic agriculture of uninhabited region.
The posshility to collect bee products from regions treated with pedticides or
atificid fertilizers should be avoided;

- theregion of bee keegping should encompass & least 3 km,

= feeding the bees:

- biologicd bee keeping requires such management of beehives and bee families that
accumulates sufficient quantity of honey and pollen so that the bees would not be fed.
If feeding is necessitated, it should only be by bee honey;

- for traditiond region producing manna honey, feeding by sugar syrup dfter the
basdine and 15 days before the main pollen collection is possble with the permisson
of the certification authorities.

3 APIARY.IDENTIFICATION. MAINTENANCE.

= gpiaries and hives are identified in accordance with the rules of SVMS;

= maintenance of the agpiary region cleaning from bushes, wild vegetation and weeds to
be carried out in a mechanicd manner or by the use of preparations listed in Appendices
5and 6 (item 7.1 and item 7.2).

4 BEEHIVES MATERIALS PROTECTION

= beehives are made of naturd or neurd materids with respect to the environment and
bee products. Beehive protection is dso conducted with neutra (environmentaly
paring) means.
- water-soluble ecologicd paints, paints and lacquers permitted for use in foodstuffs;
- impregnation with bee wax, linseed ail, naturd herbal extracts and other mixtures;
- azures and pants on vegetable bass naturd and minerd pigments, duminium and
minerd Ats,
Materias based on carbonyl, creosote, phenols, etc are prohibited.
= cleaning the beehive ingtruments and frames is carried out by :
- phydcd means— flame, ar spray, sunlight, steam, etc.;
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- chemicas in accordance of those permitted as per Appendix 6 (item 7.2) — sulphur,
soda, bleaching liquid, acetic acid, etc;
- biologicds— for fighting wax moth, eg. Bacilius Thurengiengs.
Any product obtaned by chemicd synthess (eg.  dibromoethylene,
paradichlorobenzole, etc.).
= the wax used in the beehive can be only biologicd or from building frames, spleens and
unsedlings (collected in the period during which the beehive is not treated with synthetic
medicind products).

5 PROPHYLAXISAND VETERINARY CARE

= prophylaxis of beefamiliesin biologica apiaries

- deaning and disnfecting of instruments;

- dedruction of contaminated ingtruments, particulally when its economic vaue does
not judtify dignfecting;

- ensuring sufficient quantity of honey and pollen by sdection of the region for bee
keeping (ample pollen collection);

- regular and frequent replacement of the wax in the beehives,

- Hection of hygienic queenbees and regular replacement of the queenbees in the
hive.

= isolaion gpiay — it is esablished and declared before SYMS and the certification

organization. Its main purpose is to keep in isolation beehives, which ae affected by

diseases. The number of the beehives should not exceed 20% of the mean two-year

number of those in the biologicd apiary. Treated bechives are temporarily excluded from

the biologicd gpiay and enter a period of converson (minimum one year). The

production of these bee-hives is labded and redized in the sdes network as conventiond

honey._

= veterinary care:

- gven only in the isolaion apiay except the regular systemaic care for fighting
varroatoss and the wax moth;

- law enforcement ( The SYMS Act);

- fight with varroatos's -

a mechanicd disposd of the drone brood

b/ use of antivarroatosis grid, double bottom, etc.

¢/ sdlection of hygienic and acar-resistent bee breeds

d/ use of productslisted in Appendix 5 (item 7.1)

€ products based on organic acids (lactic, formic, oxdic, ec.), essentid oails (thymoal,

menthol, etc.), herba infusons, etc.;

f/ tobacco, pyrethrum;

o/ vegetd and minerd powders.

6 EXTRACTION OF HONEY. PACKAGING. STORAGE
=vyidd:
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When citing or using information contained in this report, please give recognition to
USAID and the DAI-ASME Project



- the yidd of bee products, in which bees have died of poisoning or contamination,

cannot be biologicd,;

- killing bee-families as amethod of obtaining bee products is prohibited;

- the use of chemicd agents as repdlents is prohibited;

= extraction and trangportation of honey:

- dl means of the bee fam, which come in contact with honey, must be made of
materias, which do not deteriorate the quaity of honey: danless sed, plagtic for
dimentary products. The use of ferrous and non-ferrous metd, zinc-coated materias,
honey hegting systems, which do not ensure regulation of the temperaiure within the
range 40-45°?, are prohibited.

= filtration, packaging:

- liquefying is permitted within the said temperature range (40-45°?);

- the materids of the packaging equipment should comply with the requirements of the
preceding sentence;

- itispreferable to use glass as a consumer packaging;

- during dorage use hemeicdly seded vessdls and do not dlow moisturizing,
exposition to direct sunlight, overheating, etc.

= for the production of bee flora pollen use drying temperatures less than 40°?!, as well

as vacuum packs and store under 12°? in case of long-term Storage. The requirements

relaive to packaging are the same as for honey.

= Labeling of bee products (other than standard):

- show theflord origin of monaflord honey;

- show the vegetd origin of polyflora honey;

- cetificate and certifying authority;

- thesgnfor biologica product established in Bulgaria (lady-bird on agreen lesf)

7 PREMISESFOR PROCESSING, EXTRACTION AND STORAGE OF
HONEY

?/ additional notes
The purpose of determining standards for premises for extraction and packaging
of honey is to favor the extraction and packaging of safe honey  (which is not
contaminated with pathogenic bacteria for man) and high qudity (pure, without residue,
unfermented and unable to ferment).
As regards these requirements, the functioning of bee families in the goiay and the
physico-chemica characteristics of honey play role, which must be specified:
- the bee family and the beehive where it is placed are not contaminated with bacteria
pathogenic for man;
- vaious beehive dements — frames, magazines, eic. are not cariers of contamination
risks and can be brought in the processing and reprocessing premises,
- cleaning frames from honey and wax dfter the extraction of the honey is done by the
bees themsdves! The role of the bee-keeper is to regularly replace the wax in the
honey-combs and to ensure the cleanliness of the family;
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- in addition to the requirement that the bee-keeper should extract only rape honey,
he/she should only make use of premises, which do not adlow secondary honey
“damping” during manipulaions

b/ location of the premises

The premises should be dStuated in places protected againgt strong and pungent odors,

should have water and sewage ingdlations. In addition:

- no opedions for reprocessng honey and pollen should be caried out
Smultaneoudy;

- no operaions for reprocessng of honey and assembly of frames, wiring, fixing wax
bases, which are not related with the processng of foodstuffs, should not be carried
out Smultaneoudly;

- movement and trangportation of the products should be facilitated and cleaning
should be carried out without difficulty.

c/ floor, walls and ceilings

Should be made of moisture resistant materials, which do not alow decay and occurrence

of moulds and fungi. These should be easy to clean.

d/ airing, ventilation, drying
The premises should dlow aring without access of bees and other insects, should dlow
expdling bees, which have penetrated or brought from outsde. No access of rodent
penetration should be alowed.

€ personnel hygiene:

- the people processing bee products during extraction, reprocessing and packaging
should maintain perfect hygiene on the working place;

- smoking and use of strongly odorant substancesis prohibited;

- lockers, toilets, faciliies for washing with arple water, towes, etc, should be
provided.

- Operations by sick people are prohibited.

8 QUALITY INDICESOF BIOLOGICAL BEE PRODUCTS

These are the obligations of the bee-keeper relative to the results achieved from
b|olog|cd production :
HMF for unprocessad honey maximum 10 mg/kg;
- HMF for processed honey (in jars) maximum 15 mg/kg;
- Water content not more than 18.5%;
- Honey extraction should only be made from honey-combs without brood (there
should be no exogenic substances).

9 DOCUMENTSOF THE APIARY.CONTROL.
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Control of the biologicd apiary is effected according to submitted documents evidencing

the activity of the gpiary and via control inspections on the spot.

= documents to be submitted in case of ingpection:

- Map of the location of the gpiary, as well as of the quarantine gpiary and the locations
for mobile bee kesping — it is best to have a large scde regulation map from the
agriculturd service to dlow following possble sources of impact or contamination
within aradius of 3km;

Such cartography alows the bee-keeper to keep ahead of possble risks, and the

regul atory authority to monitor risks.

Dedlardtion for the production unit for SYMS and the certifying authority - item 7.6.

- Diay of the biologicd apiary

- Diay of the quarantine gpiary

- Diay of the farm for the produced bee products

- Book of expenses of the biologica apiary

- Book of the income of sold bee products.

= documents related to the activity of the apiary:

- Cetificates of analyss of the quality of bee product batches,

- Documents for the bee families and hives,

- Hedth passport of the apiary;

Documents for the building, the place of the apiary, etc.

REGULATION
for
the veterinary, sanitary and hygienic requirementsrelative to the production,
processing and stor age of bee honey and other bee products

Chapter ?

Background

Artide 1. (1) This Regulation defines the veterinary, sanitay and hygienic

requirements relative to the enterprises producing, processng and storage of bee honey
and other bee products, hereinafter referred to as “gtes’

(2 This Regulation applies to the dtes where the following activities are

conducted:

1. Production and primary processing of bee honey and other bee products;

2. Storage of bee honey and other bee products after primary processing amed at
the control of ther quaity and safety both as food and raw materid for
industrial processng;

3. Processing and packaging in commercid packs.

(3) The veterinary, sanitary and hygienic requirements relaive to the stes gpply

to:

1. Desgning, congruction and arrangement of the premises,
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2. Technologicd equipment, maintenance and operaiond regime;

3. Permitted activities and procedures in various types of Stes.

(4) The veterinary, sanitary and hygienic requirements relative to the production,
processing and storage of bee honey and other bee products apply to:

1. Incoming control of bee honey and other bee products, packing materids

washing and disinfecting agents, auxiliary and waste products;

2. Technological process and production control;

3. Packaging, labeling and redization;

4. Tracedbility of the qudity of the finished product up to the place of origin of

the raw materid,;

5. Rights, responshilities and obligations of naturd persons and legd entities

from the production until the redlization of bee products.

Article 2. The stes for production, processing and storage of bee honey and other
bee products should comply with the genera requirements of Regulation No. 7 of 08
April 2002 ?. for the hygienic requirements relative to enterprises producing or trading in
foodstuffs and with the conditions for production of and trade in qudity and safe
foodduffs of the Minidry of Hedth and the Minisry of Agriculture and Forests
(promulgated in the State Gazette 40/2002, amended in the State Gazette 59/2003) as
regards.

Design, congruction and arrangement;

Premises conforming to the technologica process,
Technologica equipment;

Operation and maintenance;

Storage of products and packing materials.

Artlde 3. Regidration of the stes is effected by the bodies of the State Veterinary
Sanitary Control with the participation of representatives of the industry union and the
product board pursuant to the Foods Act (FA) (promulgated in the State Gazette 99/1999,
amended in the State Gazette 102/2003) according to the order of the Veterinary-Medica
Activity Act (VMAA) (promulgated in the State Gazette 42/1999, amended in the State
Gazette 83/2003) and this Regulation.

U":h.w!\’!—‘

Chapter ?7?

Veterinary, sanitary and hygienic requirements relative to production and
primary processing of bee honey

Article 4. (1) Bee honey and other bee products are only produced by apiaries
regigered pursuant to the Bee-kesping Act (BA) (promulgated in the State Gazette
57/2003).

(2 Apiaies mandatory fulfil the requirements relative to the prophylaxis and
fight against diseases of bees and bee, good bee-keeping (production) practices, as well
as the internd monitoring programme for the control of remans of veterinary-medica
preparations (VMP) and contaminating agents from the environmen.

(3) The regiond veterinary-medical services keep registers of the producers of bee
honey and apiaries.
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Article 5. The transportation of honeycombs from the apiary to the dte of primary
processing is carried out in a manner not adlowing additional contamination and access of
bees.

Article 6. The equipment unseding honeycombs, centrifuging and filtration of bee
honey is made of materiads, which are permitted for contact with foods and are resistant
to washing and disnfecting agents.

Article 7. The operation premise and the warehouse for storage of the produced
bee honey and other bee products should dlow the performance of dl activities according
to the technologica process for primary processng and storage of bee products and
wadte, aswell asfor easy cleaning, washing and disnfecting.

Article 8. The produced bee honey and other bee products are stored in new
disposable ting, which arewell cleaned (and washed), with tightly fitting lids

Article 9. The produced bee honey:

1. Should not contain mechanic admixtures,

2. The physco-chemicd propeties should comply with the Bulgarian State
Standard (BSS)/Regulation No. 48 for the order and ways of taking samples
and the used methods of analysis (State Gazette 103/2003 ?.);

3. Should be stored at temperature up to 15 ? (25°?) and without access to direct
sunlight, with clear distinction and marking of separate batches.

4. Should be stored in dry clean premises with air humidity up to 80% and in the
absence of any other side products or materials.

5. The batches should be clearly separated and labeled with data from the
production log as per article 11.

Article 10. It is not dlowed to produce bee honey and other bee products in one
and the same time from different apiaries without prior generd cleaning, washing and
disnfecting of the Ste and its equipment.

Article 11. The ste for production and primary processing of bee honey and other
bee products should keep a production log contaning the fdlowing minimum
information:

1. Date of production of the batch of bee honey and other bee products;

2. Theregigration number of the gpiary from which the honey-combs are taken;

3. Quantity of the batches of bee honey and other bee products;

4. Date, quantity, desgnation, name and regidration number of the dte in which
the bee honey and bee products are transferred for storage and/or processing.

Type and number of the document which is accompanying the bee honey

and/or bee products during their transportation to the place of destination.

6. An ingpector of the regiond veterinay medicd service (RVMS) should
periodicaly certify the production log.

o

Chapter ??7?

Veterinary, sanitary and hygienic requirements relative to enterprises for
storageand/or processing of bee honey and other bee products
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Article 12. (1) The premises for storage of bee honey and other bee products
before their processng should be a separate part of the processng enterprise or specidly
constructed for that purpose.

(2) the premises in the dte should have sufficient capecity for separate storage of
any incoming baich of bee honey in view of preventing mixing different containers and
loss of their idertity.

Article 13. (1) The ste should comply with dl requirements for long-term storage
of the product within its shef life, as wel as to be equipped with the necessary
indruments and devices for taking samples from any single container in the batch.

(2 Every dte there should have a devedoped sysem for Good manufacturing
Practice certified by the services of the State Veterinary and Sanitary Control (SVSC).

(3) Every dte should have a separate premise for dtorage of samples with
sufficient cgpacity and limited access.

(4) Samples should be stored in the Ste until:

1. Receipt of the results from |aboratory analyses;

2. Submission of the batch for processing;

3. Resolution of disputes between supplier and receiver of the product, if any.

Article 14. Every dte for storage and/or processing of bee honey and bee products
should have a developed laboratory for the control of the physico-chemica properties of
the batches, as well as with capacity to make quick (screening) tests for the presence of
misbranding and remains of VMPs.

Article 15. Every ste should keep:

1. Log of dl suppliers, as wdl as a file with full description of the owner,

location and regigtration number of the apiary;

2. Diay for the batches received for storage and/or processing, their destination

and direction for processing;

3. Diary for the samples sent for andysis and the results obtained.

Article 16. (1) Samples are taken from every supplier in the presence of the
concerned partiesin the following manner:

1. Initid sample — an diquot portion of every container of the batch in quantities

between 50 and 150 g.

2. Average sample—theinitia samples are mixed and homogenized.

3. Laboratory sample — 150-200 g of the average sample are taken for testing.

(2) Laboratory samples are placed in adequate packs, which dlow adegquate
sedling and signing by the concerned persons.

(3) laboratory samples are dlocated as follows:

1. Onesamplefor andyssin the laboratory of the Site for incoming control;

2. One sample for the supplier/fowner of the batch;

3. Two control samples — for physico-chemica andyss and control for remans

of VMP and contaminating agents from the environment;

(4) Upon request of one of the parties a sample as per paragraph 3, item.3 are sent
for testsin an accredited |aboratory in the country or abroad.

Article 17. (1) The laboratories for control of bee are registered and approved for
operation pursuant to VMAA and the regulation for its implementation irrespective of
their ownership, organization and acknowledgement of competence.
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(2) The Nationd Veterinary Medicd Service (NVMYS) keeps a public register of
the laboratories for control of bee honey, which are gpproved by the Minger of
Agriculture and Forests.

Article 18. (1) Acceptance, qudification and storage of the raw materids in the
gtes for processing of bee honey and bee products are carried out by batches of different
producers pursuant to the requirements of Regulation No. 48 for the order and ways for
taking samples and methods of analyss used (State Gazette 103/2003), Regulation for
the requirements relative to bee honey for human consumption (State Gazette 85/2002),
Regulaion No. 25 for deemining the maximum pemissble limits for remaning
quantities of pharmacologicaly active subgstances from the content of VMP in raw
materids and products of anima origin intended for human consumption (State Gazette
94/2002) and Article 24 of the Bee-keeping Act

(2) After qualifying the batch and in accordance with the obtained laboratory
results, the batch isredlized for:

1. Processing and packaging as food for direct consumption on the domestic

market or for export;

2. Processing and adding to other foodstuffs as sweetener;

3. Processing and obtaining other technical raw materials and products.

(3) Acceptance for processng of raw materids, which show deviations in the
quality indices regulated in the normative acts as per paragraph 1.

Article 19. Redization of bee honey and bee products in the commercid network
of the country or for export without technological processng in processing enterprises is
not permitted.

Chapter &/

Veterinary, sanitary and hygienic requirements relative to enterprises for
processing of bee honey and other bee products

Article 20. (1) Bee honey and bee products are processed in enterprises, which
have received veterinary-medica permit for conducting the activities as per Artide 57,
item 8 of VMAA and Artice 92 of the regulation for its implementation (State Gazette
55/2000)

(2) Enterprises for processing of bee honey and bee products, which produce for
export, are regisered pursuant to Article 94 paragragph 1 of the regulation for the
implementetion of VMAA.

(3) Enterprises for processing of bee honey and bee products, which do not
comply with the requirements of this Regulation, do not receive permit as par VMAA.
The produce of such enterprises do not bear the hedth marking and trade in such
products for the purposes of human consumption or for industrid purposes is prohibited.

Article 21. (1) Enter prises, which process, bee honey and bee productsare
designed, constructed and arranged in a manner ensuring separation of two areas—
for production and servicing.

(2 The access of the personnd working in the production area is through a
sanitary living filter .

(3) The production areais aranged in a manner ensuring:

29

When citing or using information contained in this report, please give recognition to
USAID and the DAI-ASME Project



1 Work premises with dimensgons ensuring the work under hygienic
conditions and gtuation ensuring continuity of the technologica process, which
would not dlow mutud harmful impact of raw materids, finished produce and
waste.

2. Warehousing and equipment for separate storage of raw materids, packing

and auxiliary materids and finished produce.

3. Sanitary-living premises wit etablished conditions for maintenance of the

persond hygiene and apremise for rest of the personndl.

4. Auxiliary premises for dorage of deaning indruments, washing and

disnfecting preparations.

(4) Congruction of other groups of functiondly associated premisesis permitted.

(5 The sarvicing area is designed, constructed and arranged in accordance with
the sanitary-hygienic requirements.

Article 22. (1) A fence not dlowing access of people and animas should enclose
the yards of the enterprises.

(2 It is dlowed to condruct in the yard of the enterprise only buildings and
equipment associated with the concrete production./

(3) Roads, dleys and platforms in the yard should be paved with asphdt or
floored with had and durable covering, dlowing ther efficent cdeaning with a
congtructed system for leading surface waters away.

(4 Buildings ae dedgned and condructed in a manner ensuring overdl
protection againgt invasion of pests and bees,

Article 23. (1) The technologicd process of the enterprise is aranged in
continuity, which would not dlow harmful interaction and cross contamination between
raw materids, finished produce and waste.

(2) The technologicad process uses equipment, which warrants the production of
qudity and safe product.

(3) It is not permitted to move semi-finished product in various stage of the
production process along open ingtalations.

Article 24. (1) The technologicd equipment, which is in immediate contact with
the product includes:

1. Hedting ingalations for therma processing of bee honey;

2. Rpdinesfor moving semi-finished and finished product;

3. Equipment for filtering and homogenization of bee honey.

(2) The technologca equipment should be made of materids, which do not
interact with the product do not change its physico-chemicad compostion, do not irradiate
toxic substances and odour, do not give Sde taste, are resstant to corrosive action,
cleaning and disnfecting.

(3) The inner surface of the equipment as per paragraph 1 should be smooth and
not painted.

(4) The equipment and its pats and dements are kept clean and in technicd
operability.

(5 The technologica equipment is inddled in a manner dlowing access for
efficient cleaning of the space around it.

30
When citing or using information contained in this report, please give recognition to
USAID and the DAI-ASME Project



Article 25. All refrigerators and heeting inddlations are equipped with control
thermometers with reading or recording devices.

Article 26. (1) The technologica equipment, which is in immediate contact with
the food product, is subject to co-ordination with the State V eterinary Sanitary Control.

(2) In case of additiond ingdlation of technological equipment during operation
of the enterprise, the order as per paragraph 1 should be respected.

Article 27. (1) A sysem for Good Manufacturing Practice should be developed
and implemented in enterprises for processng of bee honey, which should be approved
by the SYSC in accordance with the specificity of the technologicd process and inn
respect of the basic principles and warranting the production of a safe product.

(2) The basc principles of Good Manufacturing Practice gpply to:

Safety of drinking water used in the enterprise

Waste management;

Maintenance of the hygiene in the sanitary-living and production premises,

Protecting the product from foreign substances,

Cleanliness of contact surfaces,

Maintenance and cdibration of the technologica equipment;

Storage of washing and disinfecting preparations;

Trangportation, incoming control and dorage of packing materids, raw
materiads and finished produce;

10. Control of the technologicd procedures and outgoing control of the
finished produce;

11. Persond hygiene and training of the personnd;

12. Pest contral;

13.  Tracesgbility and withdrawa from the market of finished produce.

Article 28. (1) Access of foreign persons, who do not have association with the
activity of the enterprise to the warehousing and production premises is not permitted.

Artide 29. (1) All surfaces of the equipment and ingdlations, which enter in
contact with the product are cleaned, washed and disinfected after each use.

(2 Washing and dignfecting is caried out with duly intended washing and
dignfecting preparations ? , which do not ham the equipment, rav maerids and
finished produce.

(3) Washing and disinfecting preparations are gpplied as indructed by the
manufacturer.

(4) Cleaning and dignfecting indruments, washing and disnfecting preparations
are stored separatdy in desgnated auxiliary premises.

(5) Written ingructions pertaining to the order and method of cleaning, washing
and disinfecting, as well as the responsible person's name, are placed a accessble places
in the enterprise.

Article 30. (1) Current and preventing pest control should be carried out in the
enterprises.

(2) Should pests occur, measures for their dimination should be carried out only
by the specidized services respecting al necessary measures for non admisson of
contamination of the equipment, raw materids, and finished produce.

©Woo NGO ADNE
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(3) The measures as per paragraphs 1 and 2 are cetified by a written document
issued by the specialized service.

Article 31. High pesond hygiene should be respected in the enterprises
processing bee honey.

Article 32. (1) Every peson involved in the production process and having
contact with the food product is subject to prdiminay and periodicd medica
examinations in compliance with the requirements of Regulation No. 53 for the medica
examindions of the persons enralling and working in caering establishments and public
utilities (State Gazette 8/1979; amended, State Gazette 101/1995)

(2) Persons, who are sck or have contact with persons with gadtrointesting
disorders, inflammeatory diseases of the upper respiratory tract are not permitted to work.

(3) The persons as per paragraph 2 are obliged to notify their line management in
due course.

Article 33. Indructions containing the order and conditions for maintaining
persond hygiene should be placed in the premises of the enterprise.

Artice 34. Enterprises develop annudly personnd training programmes  with
repect to the measures for the production of quality and safe finished produce intended
for human consumption.

Article 35. (1) Incoming control of packaging maerids and the accompanying
documentation is peformed by a duly desgnated person from the daff prior to their
acceptance in the enterprise.

(2) Enterprises accept only packaging materials complying with the requirements
of Regulation No. 1 for materids and objects made of plagtic and intended for contact
with foodstuffs (State Gazette 13/2002) and Regulation No. 24 for the hygienic
requirements for materials and objects different from plastic and intended for contact
with foodstuffs (State Gazette 56/2001; amended, State Gazette 13/2002).

(3) The persons as per paragraph 1 enter the received packaging materids in the
register for incoming control after every delivery.

(4) the regiser as per paragreph 3 contains the following datac day of delivery;
name of manufecturer; type of packaging maerids type of documentation
accompanying the packaging materids, clams, sgnature of the designated person.

Article 36. (1) Packaging materials are stored separate from raw materials and
finished produce in dedicated for this purpose premises under conditions, which do not
dlow contamination and damage.

(2) Sworage of packaging materids outsde the warehousng premises is
prohibited.

(3) It is not permitted to store packaging materids with other non-dimentary and
alimentary products, which are not related to the production process.

(4 Warehousng premises for packaging materids are maintained clean and tidy
a any time.

Article 37. Multiple use of packaging materids for finished produce is prohibited.

Article 38. (1) For trangportation of raw materias and finished produce are used
cleen vehides, which are mantained in good order, with congruction dlowing efficient
ceaning and disinfecting.
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(2 Trangportation is caried out only with transport vehicles possessng
certificates as per Article 98, paragragph 2 of the Regulation for the implementation of
VMAA.

(3) Raw materids and finished produce are placed in the transportation vehicles in
amanner minimizing the risk of contamination.

(4) Joint transportation with other dimentary and nontdimentary products, which
are not directly related to the production process, is prohibited.

Article 39. Technica documentation is prepared for the finished produce and a
register is kept as per Article 56, paragraphs 1 and 2 of Regulation No. 7 of the Ministry
of Hedth and the Ministry of Agriculture and Forests of 08 April 2002 (State Gazette
40/2002; amended, State Gazette 59/2003).

Article 40. Enterprises processing bee honey accept only bee honey batches /from
apiarieswhere ... / accompanied by documents of RVMS containing the following data:

1. No antibiotics and sulphonamides are used during bee and bee brood breeding;

2. No admixtures misbranding and imitating the products are added;

3. Thereis regidration pursuant to the Bee-keeping Act;

4. There are no registered infectious diseases.

Article 41. (1) Bee honey and other bee products are accepted in packaging compliant
with the requirements of Regulation No. 1 for materids and objects made of plastic and
intended for contact with foodstuffs (State Gazette 13/2002) and Regulation No. 24 for
the hygienic requirements for materids and objects different from plastic and intended
for contact with foodstuffs (State Gazette 56/2001; amended, State Gazette 13/2002).

(2) Packaging, in which the raw materids are accepted, are disposable, clean,
without corroson and with tightly closed lids.

Article 42. Production batches are formed from the batches of bee honey received
for processing.

Article 43. (1) During the processng of the formed batches enterprises
obligatorily carry out production control as regards:

1. Storage of raw materids and finished produce under
temperature not exceeding 15°? and humidity up to 80%. These characteristics are
entered on a daly basis in the Temperature Log, which contains the following datac name
of the premise; measured temperature vaues, name and Sgnature of the responsble
person.

2. The temperature of the therma processng of bee honey
should not exceed 50°? air temperature. These readings are registered in the Production
Chart, which contains the following data date; baich number; baich quantity; maximum
temperature attained during therma processng, name and dgnature of the responsble
person.

(2) Adding of admixtures, imitating and misbranding of bee honey is prohibited.

Article 44. (1) Enterprises obligatorily carry out outgoing control of the finished
produce for quality and safety compliance, including:

1. Andlysis for presence of pathogens/ microorganisms, which are pathogenic to
bees and bee brood.

2. Physico-chemica and organoleptic andyss.

3. Anaysisfor presence of remaining quantities of VMPs.
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(2) Qualification and storage of the finished produceiscarried out by
production batches.

(3) Accredited laboratories carry out analyses as per paragraph 1.

Article 45. Enterprises for processing bee honey obligatorily keep a Register for
the outgoing control of the raw maerids contaning the following dataa date of
production; regidration number of manufacturers included in the batch; batch number;
quantity of the finished batch; numbers of protocols for laboratory andyss results from
|aboratory andyss.

Article 46. (1) The manager of the enterprise is obliged to designate a person
responsible for the Good Manufacturing Practice (GMP).

(2) The responsible person as per paragraph 1 conducts monitoring, control and
andyss of the GMP sysem and suggests adequate messures for the production of a
product, which is safe for human consumption.

Article 47. (1) The manager of the enterprise is obliged to define and implement
procedures for conducting monitoring and control of the activities of the enterprise in
compliance with the requirements of this Regulation warranting the production of a safe
product.

(2) Implementation of the procedures for monitoring and control is documented in
writing.

(3) The information as per paragraph 2 is kept for 3 years and is submitted for
ingpection upon request of the regulatory authorities.

Article 48. Products labeled pursuant to the Regulaion for the requirement for
labeling and presentation of foodstuffs (State Gazette 100/2003 ?.)

Article 49. Enterprises should have a developed written sysem for overdl
tracegbility, which warrants quick and timely withdrava of products, which do not
comply with the safety criteria, from the market.

Article 50. Beeswax is accepted by batches pursuant to the requirements of BSS
13143-80 “ Beeswax” .

1. Beeswax is a raw material and finished product and is stored in separate
premises—dry, clean and protected against bees, pests and products emitting odours.

2. Workshops for processing beeswax and production of wax bases should be
separate and access to other bee products should not be permitted.

3. For the production of wax bases beeswax must be thermally processed at
temperature 120°? for 60 minutes.

Article 51. Royal jelly natural is accepted in glass bottles by batches with ensured
temperature from -5 to 0°? in the apiary, transport vehicle and processing enterprises at
the moment of acceptance and in compliance with the requirements of its technical
documentation.

1. During long-term storage but not more than 3 years, royal jelly should be
stored in a dark place at temperature from-20 to -15°?.

2. In commercial packaging made of glassroyal jelly is stored for not more than 1
year at temperature from-5to 0°?.
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3. Freeze-dried royal jelly is stored in two-layer polyethylene bags with black
outer layer and opaque white inner layer, hermetically closed, at temperature from -5 to
0°?.

Article 52 Bee pollen is accepted by separate katches in compliance wit the technical
documentation and is stored up to 1 year in apiaries and processing enterprises in dry
and clean premises at temperature from-5 to 0°?.

1. Bee pollen is packed in hermetically closed polyethylene bags, aluminum foil of
other type of packaging approved for alimentary purposes.

Article 53 Bee clay is accepted by separate batches in compliance with the
technical documentation. It is stored in dry, clean, dark and aerated premises for not
more than 7 years at temperature up to 15°?. It is packed in polyethylene, paper or other
approved packaging, which does not contaminate the product.

ADDITIONAL PROVISIONS

8§ 1. Inthe sense of this Regulation:

1.“Bee honey”, resgpectivdy “honey” is a nutritiond, viscous, liquid or
crysallized product produced by honey-bees from the nectar of flowers or
scretions from or on the live pats of plants, which honey-bees collect,
transform, combine with concrete substances, which they secrete, store and
leave to ripe wax honey-combs.

2. “Beeswax’ is a product, which worker bees secrete through their wax-yielding
glands.

3.“Royal jelly” is a product secreted by the hypopharyngeal (throaty) and
mandibular (upper jaw) glands of bees.

4. " Freeze-dried royal jelly” is a product obtained through freeze-drying
(Iyophilization) of natural royal jelly in vacuum at low temperatures.

5. “ Flower bee pollen” is a product collected by honeybees from the flowers of
plants and taken from the baskets of bees through pollen catcher.

6. “ Bee clay” is a product, which bees collect from the resinous substances of the
buds of trees.

7."Primary processing of bee honey” is unseding honeycombs, centrifuging,
filtering and packaging of bee honey in transport packs.

8. “Bach” of bee honey is the product obtained by one-fold primary processng of
honeycombs from one apiary.

9. “Production batch” is a aggregate of severd batches of bee honey processed
smultaneoudy, with equals qudity parameters and packaged on one and the
same consumer packs.

10. “Enterprise for processng of bee honey” is a ste in which a generd or patid
processing, packaging, labeing and sStorage of bee honey and other bee
products is taking place.

11. “Processing” is thermd or otherwise trandformation of bee honey in liquid
date, homogenization, filtration or mixing of bee honey, as well as rendering
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other bee products in a date fit for use for indudrid, respectively production
purposes and/or human consumption.

12. “Technologicd equipment” is machines, equipment, inddlaions, vessHs,
work broad boards and auxiliary instruments used at various dages of the
production process.

13. “Packaging materids’ are consumer packs, in which the finished produce
reeches its find consumer, including peckaging for the dorage and
trangportation of bee honey and other bee products for indudtrid use.

14. “Hedth marking” is information in ovd desgn, which contains the veterinary
registration number of the producer and the capitd |etters.

15. “Traceability” is the posshility to trace the qudity of the finished produce in
all stages of production and trade up to the place of origin of the raw materid.

TRANSITIONAL AND CLOSING PROVISIONS

8 2. This regulation is issued on the grounds of Article 22, paragraph 3 of the Bee
keeping Act and Article 17, paragraph 2 of the Foods Act.

§ 3. Control of the enforcement of this Regulation is conducted by the bodies of the State
Veterinary Sanitary Control pursuant to Article 28, paragraph 1 of the Foods Act with the
participation of the industry union and the product board.

8§ 4. ThisRegulation is effective asfrom O1......... 2004 2.

Attachment 2: photo of 24 kg honey storagetins
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Attachment 3: Photo of 300 kg honey storage barrels
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